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Amendments to the Claims: 

This listing of tine claims will replace all prior versions and listings of claims 
in the application: 
Listing of the Claims: 

1 . (Currently amended) A composition comprising, a soy protein 
material having a lard gel strength of at least 560.0 grams , wherein the soy 
protein material has a protein content of from about 65.0 weight percent up to 90 
weight percent on a moisture free basis and wherein the sov protein material is 
separated from an aqueous slurry of an alcohol washed sov protein concentrate. 

2. (Original) The composition of claim 1 , wherein the soy protein 
material has a lard gel strength of at least 575.0 grams. 

3. (Original) The composition of claim 1 , wherein the soy protein 
material has a lard gel strength of at least 600.0 grams. 

4. (Cancelled) The composition of claim 1 , wherein the soy protein 
material has a protein content of at least 65.0 weight percent on a moisture free 
basis. 

5. (Original) The composition of Claim 1 , wherein the soy protein 
material has a protein content of from 75.0 weight percent to 85.0 weight percent 
on a moisture free basis. 

6. (Cancelled) The composition of claim 1 , wherein the soy protein 
material has a protein content of at least 90.0 weight percent on a moisture free 
basis. 

7. (Cancelled) The composition of claim 1 , wherein the soy protein 
material is a soy protein concentrate or a soy protein isolate. 
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8. (Currently Amended) The composition of claim 7 1, wherein the 
soy protein material has an uncooked emulsification strength of at least 190.0 

grams. 

9. (Currently Amended) The composition of claim 7 1, wherein the 
soy protein material has an uncooked emulsification strength of at least 225.0 
grams. 

1 0. (Currently Amended) The composition of claim 7 1, wherein the 
soy protein material has a cooked emulsification strength of at least 275.0 grams. 

1 1 . (Currently Amended) The composition of claim 4^ 1 wherein the 
soy protein material has a cooked emulsification strength of at least 300.0 grams. 

12. (Currently Amended) A composition comprising, a soy protein 
material having an uncooked emulsification strength of at least 190.0 grams^ 
wherein the sov protein material has a protein content of from about 65.0 weight 
percent up to 90 weight percent on a moisture free basis and wherein the sov 
protein material is separated from an aqueous slurry of an alcohol washed sov 
protein concentrate. 

1 3. (Original) The composition of claim 1 2, wherein the soy protein 
material has an uncooked emulsification strength of at least 225.0 grams. 

14. (Cancelled) The composition of claim 12, wherein the soy protein 
material has a protein content of at least 65.0 weight percent on a moisture free 
basis . 
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1 5. (Currently Amended) The composition of Claim 44 12, wherein the 
soy protein material has a protein content of from 75.0 weight percent to 85.0 
weight percent on a moisture free basis. 

16. (Cancelled) The composition of claim 12, wherein the soy protein 
material has a protein content of at least 90.0 weight percent on a moisture free 
basis. 

17. (Cancelled) The composition of claim 12, wherein the soy protein 
material is a soy protein concentrate or a soy protein isolate. 

1 8. (Currently Amended) The composition of claim 47 12, wherein the 
soy protein material has a lard gel strength of at least 575.0 grams. 

1 9. (Cancelled) The composition of claim +8 12, wherein the soy 
protein material has a lard gel strength of at least 600.0 grams. 

20. (Cancelled) The composition of claim 17, wherein the soy protein 
material has a cooked emulsification strength of at least 275.0 grams. 

21 . (Cancelled) The composition of claim 20 wherein the soy protein 
material has a cooked emulsification strength of at least 300.0 grams. 

22. (Currently Amended) A composition comprising, a soy protein 
material having a cooked emulsification strength of at least 275.0 grams , wherein 
the sov protein material has a protein content of from about 65.0 weight percent 
UP to 90 weight percent on a moisture free basis and wherein the sov protein 
material is separated from an aqueous slurry of an alcohol washed sov protein 
concentrate . 
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23. (Original) Tine composition of claim 22, wherein the soy protein 
material has a cooked emulsification strength of at least 300.0 grams. 

24. (Cancelled) The composition of claim 22, wherein the soy protein 
material has a protein content of at least 65.0 weight percent on a moisture free 
basis. 

25. (Currently Amended) The composition of Claim 22 24, wherein the 
soy protein material has a protein content of from 75.0 weight percent to 85.0 
weight percent on a moisture free basis. 

26. (Cancelled) The composition of claim 22, wherein the soy protein 
material has a protein content of at least 90.0 weight percent on a moisture free 
basis. 

27. (Cancelled) The composition of claim 22, wherein the soy protein 
material is a soy protein concentrate or a soy protein isolate. 

28. (Currently Amended) The composition of claim 27 22, wherein the 
soy protein material has a lard gel strength of at least 575.0 grams. 

29. (Currently Amended) The composition of claim 2S 22, wherein the 
soy protein material has a lard gel strength of at least 600.0 grams. 

30. (Currently Amended) The composition of claim 27 22, wherein the 
soy protein material has an uncooked emulsification strength of at least 225.0 
grams. 



31 . (Currently Amended) A food product comprising a blend of 

a soy protein material having a protein content of from about 65.0 
weight percent up to 90.0 weight percent on a moisture free basis, wherein the 
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sov protein material is separated from an aqueous slurry of an alcohol washed 
soy protein concentrate and having at least one physical property selected from 
the group consisting of a lard gel strength of at least 560.0 grams, an uncooked 
emulsification strength of at least 190.0 grams, and a cooked emulsification 
strength of at least 275.0 grams; and at least one food ingredient. 

32. (Original) The food product of claim 31 , wherein the food ingredient 
is an emulsified meat. 

33. (Cancelled) The food product of claim 31 , wherein the soy protein 
material is a soy protein concentrate or a soy protein isolate. 

34. (Currently Amended) The food product of claim SS 31, wherein the 
soy protein material has a lard gel strength of at least 575.0 grams. 

35. (Currently Amended) The food product of claim 34 31, wherein the 
soy protein material has a lard gel strength of at least 600.0 grams. 

36. (Currently Amended) The food product of claim 33 31, wherein the 
soy protein material has an uncooked emulsification strength of at least 225.0 
grams. 

37. (Currently Amended) The food product of claim 33 31, wherein the 
soy protein material has a cooked emulsification strength of at least 300.0 grams. 

38. (Original) The food product of claim 31 , wherein the food ingredient 
is soup stock. 

39. (Original) The food product of claim 31 , wherein the food ingredient 
is a dairy product. 
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40. (Original) Tine food product of claim 31 , wherein the food ingredient 
is a bread ingredient. 



Claims 41-49 have been withdrawn from consideration. 
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